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................ 

DEPARTMENT OF COMMERCE 
BUREAU OF FISHERIES -- 

I 1  .............................................................. ..................................I... ............................. / I  Lighters and scows 

.................................................. I ................................ ..................................... ................I ................ 

.................................................................................. Pile drivers.. ............................................................... I- 

STATISTICS OF FISHING INDUSTRY OF ALASKA, SEASON OF 191---..--- 

___ 
Pind. No. 

Seines. .......................................... (a) 

Oil1 nets.. ....................................... (a) 

..................... 
.................................... ......... 

.................... 
Trawllines.. 1 ( b )  :.. 

The company or individual receiving this blank is requested to  upp ply the data called for herein and mail the &tc.ment to the 
Bureau of Fisheries, Kazhington, D. C. (in the franked envelope provided for thp purpose), as m n  aa possible after the close of the fishing 
aeamn. The law requires that reports of this character be forwarded not later than December ,l5, and that they “shall be morn to by 
the Ruperintendent, manaLger, or other person hamhg lcnowledge of the facts, a separate blank form being used for each establishment in 
C ~ E E  mhere more than one cannery, mltery, or other eetablislunent is conducted by a peraon, company, or corporation.” Attention ie 
called to the fact that a heavy penalty is provided for failure to comply with the provisions of the law. 

H. If. SMITH, 
U. 8. Cmmis- of Fish&. 

A L M A  ~ ~ ~ ~ ~ ~ ~ T r ~ ’ ~  F : Z i T T Z j  ipc P,”tC‘;!!?j cfl, 
Name of company or individual. ........................ 

Loration of plant or fishery.. 

......................................................... 

on of home ofice. e*+-. - -  
Value of plant, including land, buildings, and shore equipment, $. ... .’-. ..... Operating or caah capital, $. .... -I-. .... 

value. 11 Kind. j No. Value. 
‘ 

............................ Traps,staked 

............................ Traps, floating. 

.............................. 
............... ........................................ ................................ -._.I 

NUYRER OF PERSONS EMPLOYED Ah- AMOUNT O F  WAGES PAID. 

~ o t a ! .  j Items. 
! 

Fishermen. ’ Buildin gs... 
! 

Shoresmen Vossols and boats 

Desipation. 1 
Fishermen 

Shoresmen a.. 

mnsportersb 

.... 

... .............. 
Total.. ..... ........... ........ .... ....... ........ ........ 

Kind and vaina 

..................................................................... 
................................................................ 



I 
SALBION AXD TROUT PRODUCTS. 

~~ 

YOUnd8 .  

Black cod... ............. Fresh ............................................. _....! Tamcod ................ .Fresh.. .......pounds.. 

Frozen.. ............................................... ~ 

i 
Frozen ..... ..pounds.. 

-, , , - ., , 71 f-,.---- 

1 Dolly 

I i  trout. 

Redm 1 Cohoor Pinkor Dog or Varden ' sockeye. silver. 1 humphack. 1 chum. orsdmon 1 steelhesd' 1 Total' How prepared. 

................................ 

................................ 
CAXNEb: 

CQSes, I-lh. ib t  cans... 

......................................... 
Backs.. ............. _..Pounds ....................................... 

......................................... . .  

&a &ED: 

PEELED: 

Value 

Valm 

.............. 

HALIBUT, COD, HERRING, AND EKNOR SALMON PRODUCTS. 

Pickled. 

Smoked.. 

Eulachon ................ Fresh.. 

Smoked.. 

Pickled.. 

Rook ood or beJs Fresh ......... 
Frozen. 

Plckled 

be l t . .  .................. Fresh. 

Roten.... 

Pickled 

Pickied.. .... .pounds.. 

Frozen ...... .pounds. 

1 ............................................... 
............................................... .......... ....... ' Other fish.. .-.Fresh .pormds.. i ................................................ 
.............................................. Pickled ......pounds 

.............................................. I D a h . .  ............... .On.. ........... 
F e t t f l h  ........ trms.. .................................................. I 

................................................ 1 Clams .................. .(Sflfynnft)..... 

................................................ 1 Crahs ....................... ..do 

................................................. , Mussels.. ..................... do.. ............................................... 
............................................. oysters ....................... do ................. ................I... ............. 

................................................ ~ Wwa?d ...................... do ................................................. 
Pollock ................... Fresh Ivory (walrus).. .............. do.. 

Hides .................... Hair aesl..... number.. 

f3ea lion .... ..number.. I 
Walrus .number.. 

I ............... I 

Frozen 

Pickled 

Flatfish.. .Fresh.. ...... 
........... 

~ 

i 
i 

Pickled ................ 

.............................................. 
................................ 
................................ 
................................ 

MICCELLANEOVS PRODVCTB. 

I I 
1 Quantity. , Value. Items. Items. 

- 
How prapared. POnndS. 

BEERING: 

Dry salted.. .... .For food.. ................................................. 
Fresh. .......... .For food.. ............................. 

Value. 

, .................... 

DETAILED REPORT O F  SALMON FISIIING OPERATIONS, BY LOCALITIES AND APPARATUS. 

For hait.. 

Frozen. ......... .lor food 
For bait 

Pickled.. ........ .For food ................. 
For b i t  

Fertilimr.. .................... tons.. 

Oil. ........................... galls.. 

ShLMoN: 

caviar.. ................................................. 

I t  is desired that this infomationbe prepared with sceoraey and detsfl, so far as the packers' reoords can by reasonable effort be d e  to furnish it. D&rent 
streams in the same bay or sound should be separately reported so far as the catch can properly bo credited to each. Catches not certah1.r ref?rshle to pxrticular 
streams m y  be reported under the head of the bay, sound, or @on. 

............................ .I. ................... 
I ............................. .,. ................... 

............................... I... ................. .............I.. .................. 
............................. -1.. .................. 

i .................... , .................... ....................I .................... 

! , .................... 
j 

Number of salmon taken with ecrch kind of apparatus. Fishing sawn- i 
How prepared. POrmdS. 

HALIBU1: 
Fresh (shfppd) ............................................................. 
F m h  (sold locally) .......................................................... 
Frozen... ................................................................... 
Fletched. ............................................ 
Drpsalted.. ................................................................ 
Smoked.. ................................................................... i 

Dry salted ............................................................... ! 
Tongue&. ................................................................ I 

canned ....................... ! ............................................... 
I 
I Con: 

Vmsel catch- 

Pickled. .................................................................. I 
Stockrfish ................................................................ 

I 1 King or spring salmon: 
...... ............................................ 

j I  I 

Value. 

, ....................... 
I 

Red or sookep salmon: 

Total 

Coho or sUvw sslmon: 

................................................................................................................................................................. 

.............................................................................................................................................. I .................... 

................................................................................................................................................................. 

............................................................................................... i.. ............................................................... 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. r ............................................................................................................... 

I 

I 

................................................................................................................................................................. 

................................................................................................................................................................. 
I ............................................................................................................................................. I_._ ................. 

.................................................................................................................................................................. 

Dried.. ...................................................................... 

specie. 1 hfales. 1 Females. Total. ' Iterm. Quantity. ! j 
I /  Bowhmd. ...................... -1.. .............................................. I Oil, body.. ................................ galls . .I.. 
I! I 

I 

5psrm Mat, Pickled- ................... -*---**Pounds-* 

California gnp ................................................................... Oil, SP-.. .............................. .mns. ................................. 
Finback ......................................................................... Fertilizer, mmt.. ....................... ...tom. ................................. 
Humpback ...................................................................... FertilW, bone. ....................... .poun&-. 

Sulphur-bottom. ................................................................. m m w m e - .  .......................... .pounds. ................................. 

Others Starfn.... ............................... -@h-. 
Tot al... 

Value. 

.............................. 

................................ 

................................ 

................................ 



c 

d. 
-_ - 

ig w s n -  

i Ended. 

1 

! 
I 
I ..................... 

~ 

i 
..................... 
., .................... 
I ..................... 
i ..................... 

..................... 

. j  .................... 

..................... 
t ..................... 
I ..................... 
I 

..................... 
~ .................... 
..................... 
.;........... ......... 

I 

ADDITIONAL OR EXPLANATORY INFORMATION. 

................................................................................................ Te do not om or operate any f i s h i w  p a  ............................................... s a l t i n g  o r  mild curing ........ 
plant. :,'e %ndle the mild cured and ea l t ed  salmon put up by fisherman 

Y e  do a co-operative f i s h  'msinesrs and use no cash. ::embers of 
0.~2.. .am n.ciat i.an.. -axg~ ly . .  %?E.. fi sh. .arid.. xe.. .&. . .na::.. . .buy .*. fma.. .o.u%.aids r.s ... ............. 

Te employ very l i t t l e  help except for.. r epack ing  which coat OUT 

man nho.receivee ;j].;1,200.00 per year, Re a c t s  as book-kzeper , shippirrg 

02.. 0u.r. ..f.j..& .... zema&.n..lul-so U,. ..................................................................................................... 

?4!r"nl?.ah-. .L 8.. .b.S.QUtGk%. . .t 9.. Q.W.. .Tr.&ngG.L.L* hl%ia kg 9.. . .stat ion. .for.. .!B$.W.?R%. ?. .................... 

Comi?an ~ . ,  approxifnaf;.el.y.,~50 (3., O.Q .. f.or ...   he ... c u r . r ~ n ~ . ~ ~ ~ ~ ~ r  ....... ~ ~ ~ e . . . h ~ ~ e . . . a n e ~ - ~ . ~ ~ a ~ i e d  

c Lak ,... e~ncl. .& e a e r a l  ... mnager. ..of .. ~the...s~af;ion..a..~~r~~l~~-~.. ................................... 
Value of salmon handled could hardly be estimated a B  three f o u r t h  

Irnposeible t o  furnish data as t o  where eallplon were caught. .................................................... ................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

I, the nnderaiLgncd, being duly sworn, depose and say that the foregoing information is correct and true to the best of my knomledpe 
and belief. 

iwrJsdhti 
Unit ecl $tat et3 of America 

T e r r i t o r y  o f  Alaska 
C ~ V J $ ~ ~ $ .  ................................... 

..................................... I 

[SEAL.] 

Subscribed and amom to before me thia .... -15 

c. 


